
I

I

ft

it

ft

You
will never

Taste

than that which
woman
make with

Vo&st

tall
R 77 Wovdrrful Yeast

te

any

can

that took lliel'liMtlwiit 1'rlio
at tlMJ "if. 1j.Ii! I I HlHltU)D.

:!
f.,r i.. ..
rurrt it.
iMiok "i.
Make 11.

iMifni- -

.."iikIi
ltVll

:.l luted
no to
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TIME TAltl.K.
H. A .1. Division.

E A ST-- IK l' N I) I A S SK N f. I! K .

No. 46 leaves Oarnett at 11:4s a, in.
arrives at K. 0. at 3 p. in,

No. AH loaves Garnett nt :!13 p m.
arrives at K-- . C. at 8 p. ui.

No 42 leaves Garnett at 3:55 a. m,
arrives at H. C. at 11:00 a. m.

WliST-HOUN-l) IWSSliNUliK.

No. 45 leaves Garnett at f!:2S p. ui.
arrives at Coflcvville at 0:50 p m.

Ko. 47 leaves Garnett at 1:43 u. in.
arrives at Cotleyville at 6:30 p m.

No. 41 leaves Garnett at 1:43 a.m.
arrives at Cotleyville at (5:42 a, m.

local pkbight,
finst, leaves Garnett at 4:33 p. in.
West, leaves Garnett at S:2'i p m.

(Cun(i, JVobranka A DnkolH.
I'ASSr.NHER.

North-boun- ar at Garnett, ll:oO a. ni,
South-boun- " " 1:43 p. in.

T.OC.U, FUlvIilHT.

.North - - 10:4f) a, m.
South - - 1:20 p. ui.

S. C, ByhLr, Afjent.

JZ1
Time

TRAINS XOHTU

208 Tassenner, 7:30 a in.
Except Sundays

204 " 4:12 a. in.
202 " 3:09 p. in.
21G Local Freight;

TRAINS SOfTH

203 1'asseiiger, .

201
207

215 Local Freieht,

.

4:10 p. m.
Except Sundays

12:5!) a. m.
12:02 a. tn,

7:30 p. tn.
Except Sundays

7:30 n. tn.
Except Sundays

No. 20S makes connection at Ottawa
lor Kuipona, ami toiorauo poinu.

v. Of 1 runs throui'li to t'arlshad. N

M. tnakinfj connection at VVintield for
points it) Oklahoma ana lexns.

No 203 runs to Wellington, Kansas,
m;i king connection at WinlicUi for points
in Oklahoma and Texas.

No. 202 makes connection at Ottawa
wirh through train for California.
Makes connection at Kansas City for all
points east anil west.

C. S. Colemj .Rcnt.

Go To The

Kansas City

Table

Meat Market
JOB .

CHOICE MEATS.

W. E. SMITH, Mr.
Third door east Fourth Avenue

Hotel, Noitu side square.
'Phone 203.
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A eslern Wife.
She walked behind the lagging mules

That drew the breaker thro' the soil;
Hers were the early rising rules,

Hers were the eves of wifclv toil.

The sui'ttcn prairie blossom' d lair,
The sod home faded from the scene;

Firm gables met the whisp'ring air,
Deep porches lent repose serene.

Hut with'rin brow and snowy tress,
Hespeak the early tays of strife;

And there's the deeper wrought impress
I'll? nntulrl pathos oi the wife.

0 western mother! in thy prnise
No artist paints nor poet sings,

fiut from thy rosary of days,
Jod's angels shape immortal wings!

Will Chamberlain in National Maga
zine.

WHEN THE KETTLE
ALL DAY.

The Housewilc Concocts Soups
Stews That Kequirc Long,

Slow Cooking.

ami

Febiuary is a fairly good month for
making intimate with the
cookstove and its possibilities. Unless
jne is using gas, there is an (lav

lire, which invites utilization in the

BY

all
con- -

cortiou of savory soups and stews, re- -

ipiiring long, slow cooking, that would
be both an and hardship
in the summer time. .

If upon
boiling the simmcrcr burner,

which will keep a large kettle Ju l at
the boiliug point. It necessary to keep

two kettles going, put the sheet iron lid
or asbestos griddle over one of the
medium sized burners, and both kettles
can be oyer the same
burner. 1 here is dollars difference in
tin gas bills each month, as managed

AND

by a careful and
by a earless, servant,

tint this is another story. Among the
stews, potpies, fricassees and
suited to this season the are
specially worth Veal I'ot-pi- t

Order about three oounds of veal
from the shoulder, knuckle or other
cheap piece, that has but little fat
about it. Wipe the meat with a damp
cloth, seasou with salt and pepper, and
dredge lightly with flour. Cook a iittlc
fat salt oork in the bottom of a stew-

ing kettle, or besc of all, a shallow,
a Scotch

broth kettle, and as soon as the fat is
tried out and smoking hot, add the
meat. Turn aud brown on both sides,
taking pains uot to let it blacken. h
small onion sliced line should also he
browned at the same time as the meat.

When it good ricU color, cover the
meat with boiling water
and stand back on the stove, where it
will simmer gently for two hours, or
until tender. Then prepare

to the
rule: Sift together one pint unsifted
flour, one-Ha- lf teaspoon of salt, one

sugar, and a
and a half ol baking powder, Tut into
this mixture one-hal- f of
butter, then wet with one small cup of
milk. Now drop the batter in large

on the meat, taking pains
not to let them fall into the gravy,
which should have been somewnat re-

duced, while the meat was cooking.
Do not let the fall too deep in

the gravv, else they will be heavy.
Cover closely and boil steadily ten of
twelve minuets. Arrange the

around the edge of a hot platter,
and put meat in the center, Dissolve a

and a half of flour in cold
water and stir into the gravy. Let it

OIK.

The Wonderful

of

Calumet
Baking
Powder

Is due to its

Perfect Quality
and

Moderate Price
Used In

of

HELPFUL HINTS
tOR T1IK

HOUSEHOLD
ELSEWHERE.

CONDUCTED DOROTHY.
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cook until smooth and thickened, sea-

soning more highly if needed, and strain
over the meat If desired, a smnll enp

f cream or a tablespoon of butler may
lie added to the gravy just betore

Home Corned Beef ana Its Cooking
A piece of plain corned beef, properly
boiled, pressed and cut in delicate thin
slices and served with catsup an mus
tard is an excellent dish served either
Hot or cold. That it is not held in as
high repute in this country as in Eng
land is due to the fact that the coming
is often done by inferior butchers, whose
practice it is to corn their meat in order
to save it when it is on the verge of
spoiling. An English housewile sees to
the corning of her own meat, beef,
tongue or fresh shoulder or pork, and
the result is satisfactory. Another rea-

son why corned beel is not satisfactory
in this country i that it has been cooked
too fast and the muscles reduced to
leathery strings instead ol becoming ten
der and iuicv. A reliable corned beef

t.. . ... i.:. ........ ii... tti, iiienie is luuut. in nun wui. . ''
j live gallons of boiling water one gallon
(rock salt, four ounces saltpeter and a
j pound and a half of brown, sugar. Stir
until dissolved without boiling again.

I Let it stand until morning, then strain
j and put in the beef tongue or shoulder,
i The beef should Slav in at least a day
tor every pound and a tongue three
weeks. The meat should be turned ev
ery dav.

The rump of the animal is the portion
chosen by most American cooks because
there is little waste in it, and there is a
large portion ol leau to the fat. The
English housewife prefers the brisket or
plate pieces, which are composed of
layers f juicy lean and fat. These pieces

cist just about half ot what the butcher
charges lor the rump. A d bris-

ket ot flat ribs is the best joint for boil

ing, ll vott nave cornea it yoursen you
can put. it at once into boiling water,
then allow the meat to come slowly to
the boiling point again, push back on

the fire and simmer gently ior live or
six hours for a piece of seven or eight
pounds. If the meat has been in corn

some time and is very salt, put over in

cold water instead of boiling, then pro-

ceed in the same way. WTien tender
enough so that the bones slip out easily,

put into a mall wooden press, such as
you can buy for ten or fifteen cents. Af-

ter the meat is pressed immerse in the

liquor in which the meat was cooked

and let stand until cold to insure its be-

ing juicy us welt as firm If you have
no press, put a weight on the meat in

the kettle in which it was cooked and
let it stand until thoroutfnly cold.

When this is .accomplished, glaze and
serve coid.

Home-mad- e Sausages Not every

housewife realizes that she can make
sausage at home quite as easily as corn
beef pickle and be sure of having it pure
and undetilcd by unknown and unwhole-
some ingredients. Of sweet fresh pork
take two-third- s lean and one-thir- d tat,
and for every ten pounds of pork nJlow

one pound of beef. Chop or grind fine,

and mix thoroughly. Spread on a
clean table and sprinkle tine seasoning
over the meat. For every ten pounds
of meat allow one-quart- pound of

salt, one ounce pepper and one-ha- lf

ounce sage. Some prefer less pepper

and o little cayenne. Mix and kneaa
thoroughly, then crowd the meat into
salt bags washed in strong salt and
water and dried before filling.. Use a
potato masher to oack in the bags,
then tie and keep in a cool place. When

ready to use, slit die end of the bag.
turn back, cut off the meat in slices and
fry. ,!.

We know what all good doc- - I
tors think of Ayer's fe f snit.ancit.iith icaspoontui a
Pectoral. Ask yourown doc-
tor and find out. He will tell

Cherry
Sectoral

you how it quiets the tickling
heals the inflamed

lungs, and controls the
hardest of coughs.

Arer'i Cherry Pectoral is wall known In
our family. We think it is the bent uiutiicine
in the world fur couirhs and cold."

K ATI it lkT&ubuM,i,etaluui, Citl.
2V.,3Pe.,$ltt.

for
J. C. Jl KBIU,
I.ow-H- Mum.

Hard Coughs
One of Ayer's Pills at bedtime will
hasten recovery. Cently laxative

Jellied Meat An appetizing and incx-- b

pensive cold cut that can be kept on
hand for a long time in the winter is

this made of beef and pig's leet: (let
Irom the butcher four pig's feet with
legs to the first joint, and a shank ot
beet of about the same weight, sawed
and cut. Boil the pig's feet in a pot ot
water without salt, until the bones
tail out, then lift the meat irom the
liquor and set away to cool. Strain the
liquor into a jar, and the next morning
remove all the grease from the top. At
the same time you are cooking the pig's
feet boil the shank of beef in another
kettle with unsalted water When per-

fectly tendfr take out the meat and set
away to cool, as well as the strained
liquor.. The next morning cut all 'he
meat in small bits, both pork and beel;
add the liquor the pig's leet were cooked
in; season with salt, peppei and a little
bit of celery 'salt or other seasoning
and) pour in moulds. As soon as cold
they will be stilf and ready to slice into
delicate oieces. The gelatine in the piy's
feet is superior to aspic. Keep in a cool
place. The liquor that the beet is cooxed
in mav be seasoned for a delicious bouil
lon

Fricassee of Lamb With liaised Dump
lings Cut up into dice enough cold
lamb to make a quart Seasou with
salt and pepper, put into a baking
dish and pour over it a sauce made in

this way:. Put into a frying pan a gen
erous tablespoonful ol butler, and as
soon as melted add a lablesoon of flour.
Cook until golden brown, then pour
in little by little a scant pint of water.
When it boils up and thicUens, season
with salt and pepper, pour over the
incut and set the dish in the oven
While getting thoroughly hot, make
dumplings in the same way as for the
veal pot-pi- but instead ol dropping
them on the meat with a spoon, roll
out aud eut iuto tiny biscuits. 1'lace
the biscuits on the incut, bake twelve
or fiheen minutes and serve at once.
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Cm rant Jelly Sauce An excellent
sauce to serve with either veuison nr
mutton is made with cunu.it ullv. A New Series nf lMprliv snr.
toon one leispoonitii nl minced onion
in n tensprionful or Hour and stir mi! il !

smooth, thru add jiraduallv a built-up-

of stalk, stirrim; all tin-tim- As soon
.1 i.. :i- - i ..

nil me Miuic nous n), put in a nan tea
Cherry .spoonful

throat,

j pepper, one teasp im;hi! . f vinegar, one
clove, a sr.'.uli hnvlnl :md a lie

j tablespoonful ot' curia ii ;llt ininter
live strain and set yt

liieast of Lamb With Tomato San -

Tnis is a specially seasonable and de-

licious dish, whether broiled, fried or
pan boiled in a very hot oven Get
three pounds breast of lamb aud-lioi- l in
sliglulv united water until tender enough
to slip out the lijmes. The nert dav
you can cut in individual helping ir
leave whole, dip in crutubs ugatn, a 'i
son with salt and boil, fry
or pan broil in the oven. TSef Art!1 With
tomato sauce.

Tomato Sauce Cut a tableSpDOrtfdl
of butter into a Irving pafl and as soon
as inched ad. I a tablespoonful of flour.
When cooked until Irothv, add two-third- s

of a cup of strained coin
bined with a third cup oi hot water,
two cloves, a small slice of onion i,lir'ee

corns and a halt leasoq'r'rfull'
salt. Cook until smooth, then- -

over the meah. ' '" ',

WHO KNOWS THIS FAMILY

OF SNELLS?
Tnless the decendants ot ohu II.

Snell, who left Herkimer county and lo

cated in some part of Kansas, are tound
a sum ol mi nicy which would conilort-alil- v

support a fumilv for many years
will remainjtied up in court. This money
was left to the family of John Safll by
Mary Ann Snell, late of this city, he be-

ing her brother. When Attorney M (i
lironnei of Little Falls, N. Y.,

to find t lie decendants of John II.
Snell, lie was unsuccessful. It was ascer-

tained that John H. Snell died some-

where in Kansas several years ago,
leaving two daughter, whose married
names are Margaret Hcndrix and Ann
Flynn. and also two sons, whose given
names are unknown. IJy the laws of

New York state, Mr. Bronner was
obliged to deposit this money subject to
the order ot the court where it will

until theiniisingSnellsare located
If someone knows the whereabouts of
these Snells in Kansas any where, a small
fortune will come into the hands of their
descendants by communicating with Mr.
Hrouner.

The Times, Little Kails,
N. V.

Kansas and Missouri papers please
copy.

Santa Fe Excursion to Pacific
Coast

From March 1st to April 13th the
Santa Kc will sell colonist tickets to

tor $23.00 and coriospond-ingl- v

low rates to intermediate points.
Ouiv one change to California, ami that
at Ottawa or Kansas t ity. Through
chair cars and tourist sleepeis every
dav from Ottawa and Kansas Citv. For
further pariculars call on or address

C. S Coi.u.ma.n', Agt.

SHERLOCK

correspondence

WANTED

COMPANY,

Scientific American.

f!iyjilN&C8.36',BrM,lwiNewYorh

International Correspondence Schools
SCRANTON,

Are Doing: Technical Education
peopls throughout country gennral

Correspondence educational
approve the exact

FOLLOWING STATEMENT SERVE EXPLAIN:

Oir work is to cj.ithcr technical knowledge from all
quarters of the industrial world; arrange it into special
i.ourscs for special classes; and impart it to all am-
bitious of advancing.

TO GATHER THIS KNOWLEDGE and classify
it we maintain our aculty intermittently employ
foreiTicn, superintendents,' niiinagers and ex-

perts of many of the leading industrial establishments.
TO JilSPKNS l. IT, we have our Field Organization for
explaining the peculiar advantages our different

Cul this out and mtil II to Ibe Ural Representative whose
address is fien elsewhere in this snnouncement.

Correspondence Schools.
Uentleuien Please explain how I can qualify

for position a t left of which I marked X.

..jrorerann Machinist
jPumiinu

..IForeman Patternmaker

Motdcr

Kelrieeratiou

Designer

Klectric-kaitiva-

Telephone

liiigineer
Ruuncr

Hn(?ineer

Our

minutes,

peppef Mil

Evening

California

Municipal Kiiftincer
Biiilt;e luurinecr

liiigineer
Surveyor
Mining Engineer
.Mine Surveyor
Mine
Cotton-Mil- l Supt.'!
Woolen Mill Supt.
Tcilile Designer

Conli actor and Builder
Architectural
Sign I'uinter
shiiw-C'ai- d Writer
'Chemist

lhaftsmau
ornamental

lvrattsman
Navigator '
Bookkeeper
Stenographer
Teacher
Retail Ad Writer
Commercial Law

rilONOGRAI'H

endeav-

ored

Spanish

WHAT THE

H0LA1ES AGAIN.

ies in the Kansas City Star. ,

Cotian Doyle's detective stories, with
I he marelous Sherlock Holmes as their
hero, I'tive nchieved the greatest success
of recent Appreciating this fact
the publisher of Collier's Weekly, New
York, induced Mr. Doyle to write a final
n.vries of the great detective's Adventures.
Repeated relusnls were followed by in-

creased inducements, and finally Mr.
I i.ivle agreed 1,0 write thirteen stories
lor !jj 13,000, or about GO cents a

I lie entire was by cable.
'I' he amount paid by Collier's is the larg-
est ever paid for such work and dors not
include the right to publish the stories
in book form. By special arrangement
with Collier's these lamous stories- arc
being printed in the Kansas Citv Star,
one story each week, beginuing in the
.Jaily edition, Saturday, February 11,

nd IS the weei, ly, Wednesday, February
15. Xoiie of the present popular feat-tire- s

of The Star will be. cut down or
onittcd to make room for this remark-
able set ol stories 1'iacticallv the con-
tents of a$l 30 nook will be added to
the contents ol The Star, in three months,
without any increase of the subscription
li;ice, 11 cents a Week f.ir The Daily

(ui.iruing. evening and Sunday. 13
complete payers a week), an 1 23 cents a--

'year lor The Weekly Star.

Curuj

this county

HAIR! BALSAM
rVnrj ih1 bcAuititei the hair.
I a Idxuiai.t trmwiV
jNncpr .Parte to F.ostore tirey

nr to its YCUtlilal Cot3r- -
ditt'tittf htiT Jailing.

am
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A reliable to take
cure of our trade
with the la

A good business assured.

McCONNON &

Winona, Minn.
Mention this paper.

YEARS'

Trade Marks
Designs

a ikntiA flfinrllnii ft gkuli-l- and iteHcrliitttiii mat
TiUriily nscr.rtiiiii our opinion free whether u.

in u..lMil.!r Commnnim-l- i

iii m l icllyciiiillili-iiOal- . llwidtioolcou THtiiuU
i hiM!. oMi-.H- i infancy for feecuriliif putonts.

tnknii tliiuiiiih Mumi A Co. rucum
wrial imftt'0, n il none ciinuie, in idu

lonrt.omcly Wnitrnted weekly. I.nruciit tu
ciiiutloii of liny journul. Terms. i

win , II. Soiaiiynll ncwsdouiPK

iii,..,cu inUi u. itic V St.. Wanhnator U. ('

Do vott like good Job
We do it. Prices right.

1

OF PA.

for

EXPERIENCE

Copyrights

There many the who know In 8 way
that the International Schools ore currying on a great
work and they but they do not know nature of that work.

THE WILL TO

f and the
engineering

of

..lilcchtuiicnl

Knrineer

Wireinuu

Marine

r

tpine;

tomato

Courses to the prospective student and our Corps of H
Instructor for guitliog him after he enrolls. There .to si
Uiree nuases oi our wonc :

1We teach unemployed people y of the
worlt they want to engage in. RESULTS: positions
easily seared; 4ays of drudgery shortened, and some-
times IteiiM altogether; quick promotion.

2 WsSlyU teo)lc to do their work bct-tc- ri

RtwWkTSt flWfe feifXAJsible positions; better pay.
V '3Wt eWdittdka people how to do what is

congenial t$tWm. RESULTS: preparation work
bctora leaving the old; rapid progress in the new field.

Our Plan
Our plan embodies the following distinctive features: 1 We furnish all necesoary preparatory instruction.
9 Wa rmiviiln rlmwimr i nst rnmi'nis and evncrinn.mt.il avmaratiis wiih each course reciuinnir them.

International

bave
,.
..

..

,.
..

lOectric
M:;cliiue

..

..

..

Kacio

City

Riiilnunl

Aiclntect

DrafUniau

DOiner
Prospective

Btote..

years.

word.

farmers

3 We explain facts, principles and processes so clearly
that tne student quickly compreiienus ana rcmemoers litem.

4 We illustrate our instruction with all views, plans, sec
tions and elevations that will contribute to us clearness.

give'eoncise rules and practical examples showing
their application.

C We grade our instruction so that at no st.ifre of his pro-
gress is the student confronted with insurmountable difficulties.

7 We criticize and correct our student's written recita-
tions, and send him special advice regarding his course when-
ever

Some Interestfng Facts and Figures
We employ about il.200 people.
Our mailing department handles about 15,000 pieces of

mail every clay.
We use about ? 400 worth of postage stamps daily.
Last year we issued about sixty-thre- e million (03,000,000)

pages of instruction.
Twelve years ago we had only one c jurse of instruction and

enrolled our first student. We now have 152 courses aud
about 600,000 names on our roll.

Send for Further Particulars
Note the enquire blank in the lower corner of this an-

nouncement. Place an X opposite the position you desire to qual-
ity for. Sinn vmir and address, then cut out the form aud
ruail it iu me nun t k1 " . u"n'iii vj. mi.

You will nt once receive lull complete information,

man

comniuuicarious to

' J. R. BARNHARD, Iola, Kas.

JOHN BRISKLL, Burlington, Kas.

BO

Ac

are

it,

for new

name

and Address ull

i K
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